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irradiation resistance of Arcobacter and Campylobacter 
spp. in pork, 1164. 
Armada-Sobado cheese 
Micrococcaceae in goat’s milk cheese, 1200. 
Artificial digestion 
trichinellosis detection in horses, 420. 
trichinellosis detection in pigs, 295. 
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Aseptic processing 

biotransfer potential of surfaces in closed processes, 727. 
Asparagus peroxidase 

inactivation at high temperature of asparagus peroxidase, 

1065. 

Aspergillus 

assessing mycotoxin production in cultures, 642. 
Aspergillus candidus 

antioxidant activity from molds, 1327. 
Aspergillus flavus 

aflatoxin resistance in corn, 276. 

phosphate effects on aflatoxin production, 626. 

phosphine control of Aspergillus on peanuts, 407. 
Aspergillus parasiticus 

aflatoxin in preharvest rice, 1318. 

phosphine control of Aspergillus on peanuts, 407. 
Aspergillus teleomorph 

Aspergillus spp. contamination of an unpreserved cookie, 


1055. 
Assays 
false positive results and antibiotic testing of milk, 886. 
Attachment 
attachment of E. colito beef, 453. 
B. cereus 
inhibition of bacterial sphore germination and outgrowth 
by monoglycerides, 832. 
Baby foods 
rapid method for insecticide detection, 306. 
Bacillus cereus 
Bacillus cereus Clinical and natural isolates, 193. 
intoxication of Bacillus cereus, 723. 


Bacillus coagulans 
effect of acidulants on heat resisance, 487. 
Bacillus subtilis 


effect of acidulants on heat resisance, 487. 
Bacillus subtilis «-mylase 
TTIS to monitor safety of pasteurization processes, 261. 
Bacteria 
fresh blue crab meat in tamper-evident containers, 299. 
inhibition of bacteria and spores by glycerides, 716. 
standardized microbiological sampling for beef, 778. 
Bacterial growth 
growth of heat-shocked Yersinia, 365. 
Salmonella and V. cholerae in reconditioned water, 577. 
Bacterial identification 
RAPD fingerprinting for bacteria in milk, 615. 
Bacterial injury 
irradiation of Listeria in pork, 596. 
Bacterial resistance 
antibacterial effects of hydrogen peroxide, 1233. 
Bacterial survival 
Listeria monocytogenes in fermented milk products, 379. 
Bacteriocin 
improved propionicin detection and production, 734. 
mode of action of bacteriocin J46, 955. 
Stability of propionicin PLG-1, 481. 
Bacteriology 
chemical and bacteriological characteristics of cheeses 
from Asturias, 509. 
Bacteriophage 


recombinant fumonisin B, antibody, 1208. 


Bahrain 
HACCP analysis of school food programs in Bahrain, 282. 
Barley grain 
fungal competition and ochratoxin A production, 1371. 
Beef 
AB-DEFT testing of beef for E. coliO0157:H7, 1072. 
application of Carnatrol® and Timsen® to decontaminate 
beef, 1339. 
beef carcass dressing hygiene, 136. 
beef carcass trimming and washing, 666. 
detection of meat spoilage bacteria, 845. 
ELISA for endpoint temperatures of beef, 51. 
fumaric acid treatment of ground beef, 1037. 
growth of Listeria monocytogenes at 4 and 8°C, 944. 
inhibition of pathogens on beef by organic acids, 370. 
microbial decontamination of beef carcasses, 127. 
organic acid use to improve beef shelf life, 849. 
standardized microbiological sampling for beef, 778. 
Beef carcass 
removal of fecal and bacterial contaminants from beef, 
751. 
Beef color 
color of cooked beef patties, 976. 
Beef jerky 
fate of pathogens during preparation of beef jerky, 1336. 
Beef patties 
color of cooked beef patties, 976. 
variability in cooked beef patties, 969. 
Beef tissue 
effect of contamination time on efficacy of spray washing, 
1284. 
Beef tissues 
attachment of E. colito beef, 453. 
Beer 
biogenic amines in beers, 175. 
Bifidobacterium 
rapid method of screening inhibitory lactic acid bacteria, 
739. 
Binding 
activated carbons: affinity for aflatoxin B; in vitro, 545. 
Bioaerosol 
Bioaerosol exposure method, 768. 
Biochemical quality 
preservation of raw milk by carbon dioxide, 502. 
Biofilm 
Listeria monocytogenes biofilms, 827. 
Biofilm 
biotransfer potential of surfaces in closed processes, 727. 
Biofilms 
inactivation of Listeria monocytogenes, 249. 
Biogenic amines 
biogenic amines in beers, 175. 
biogenic amines in ripened anchovies, 1218. 
Bioluminescence 
detection of Salmonella in eggs, 908. 
monitoring contamination of eggs with luminescent 
strains of Salmonella, 915. 
rapid method for insecticide detection, 306. 
Biotesting 
immersion biotesting, 764. 
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Biue crab meat 
botulinum toxin production potential in crabmeat, 257. 
fresh blue crab meat in tamper-evident containers, 299. 
Blue lake 
eggshell surface microstructure, 859. 
Botulinum toxin 
botulinum toxin production potential in crabmeat, 257. 
Botulism 
food and cosmetics recalls, 876. 
worldwide surveillance of foodborne disease, 82. 
Brama raii 
ELISA species identification of smoked fish, 521. 
Bread 
fungicidal effect of 15 disinfectants, 268. 
Bridging effect 
ELISA for 3-acetyideoxyrivalenol in barley, 525. 
Bronopol 
preservation and storage of raw milk samples, 151. 
BSE 
bovine spongiform encephalopathy: foodborne risk?, 
1106. 
Bulk tank 
quality of raw milk from smallholder farms in Zimbabwe, 
984. 
Burundi 
molds in foods from Burundi, 869. 
Butylated hydroxyanisole 
inhibition of mycotoxigenic Fusarium, 412. 
C. botulinum 
inhibition of bacterial sphore germination and outgrowth 
by monoglycerides, 832. 
Cadmium 
cadmium and lead in human and bovine milk, 46. 
Campylobacter 
analysis of microbial pathogens in blue crab meat, 803. 
irradiation resistance of Arcobacter and Campylobacter 
spp. in pork, 1164. 
NASBA® detection of Campylobacter in poultry, 683. 
Campylobacter spp. 
Campylobacter spp.: interfering factors in primary culture, 
429. 
Carbon dioxide 
preservation of raw milk by carbon dioxide, 502. 
Carcass 
surface sampler, 757. 
Carcass decontamination 
beef carcass trimming and washing, 666. 
Carcass dressing 
beef carcass dressing hygiene, 136. 
beef carcass trimming and washing, 666. 
Carryover 


reduction of aflatoxin carryover by activated carbons, 551. 


Carvacrol 

inhibition of mycotoxigenic Fusarium, 412. 
Ceca 

grow-out cecal and crop Salmonella, 688. 
Cecal bacteria 

maintenance of a competitive exclusion culture, 1279. 
Cell-surface protein 

rapid identification of L. monocytogenes, 1176. 
Cereals 

fungi and mycotoxins in Netherlands cereals, 772. 


Cetylpyridinium chloride (CPC) 
CPC spraying or immersion of chicken skins, 322. 
Channel leaks 
Bioaerosol exposure method, 768. 
immersion biotesting, 764. 
Characterization 
Bacillus cereus clinical and natural isolates, 193. 
Charm Farm Test 
Charm Test I! and Charm Farm Test, 161. 
Charm Test Il 
Charm Test I! and Charm Farm Test, 161. 
Cheddar cheese curing 
Escherichia coliO157:H7 in experimental cheddar 
cheese, 460. 
Cheese 
aflatoxin M, in Spanish cheeses, 898. 
fungicidal effect of 15 disinfectants, 268. 
improved assay for aflatoxin M, in cheese, 1011. 
resistance to antibiotics in foodborne Listeria species, 
938. 
review: aflatoxin M, in milk and milk products, 1079. 
sliced mozzarella cheese in MAP, 838. 
Cheese plant 
differentiation of Listeria field isolates with RAPD, 384. 
Cheese safety 
Escherichia coli0157:H7 in experimental cheddar 
cheese, 460. 
Cheeses 
chemical and bacteriological characteristics of cheeses 
from Asturias, 509. 
Chemical 
eggshell surface microstructure, 859. 
Chemical shock 
sensitivity of L. monocytogenes to sanitizers, 374. 
Chemistry 
chemical and bacteriological characteristics of cheeses 
from Asturias, 509. 
Chicken 
Chicken processed at high pressure, 146. 
GOT chicken end-point temperature, 1230. 
salmonella ELISA trial, 238. 
survival of spores to high pressure and irradiation, 711. 
Chicken crop 
grow-out cecal and crop Salmonella, 688. 
Chicken skin 
removal of bacteria from chicken wings with alkali/hot wa- 
ter, 746. 
Chickens 
maintenance of a competitive exclusion culture, 1279. 
Chitin 
chitin as a measure of mold contamination, 73. 
Cholera toxin 
characterization of Vibrio cholerae isolated from shrimp 
_ products, 694. 
Chromosomal DNA 
genome vé..iation: epidemiology of L. monocytogenes, 
998. 
Cider 
DNA plasmid analysis of ropy Pediococcus spp. in cider, 
35. 
heat resistance of E. coliO157:H7, 226. 
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Cleaning-in-place 


biotransfer potential of surfaces in closed processes, 727. 


Clinical isolates 

Bacillus cereus clinical and natural isolates, 193. 
Clostridium botulinum 

antibotulinal activity of maleic acid, 115. 

C. botulinum in packaged vegetables, 59. 
Clostridium botulinum type E 

botulinum toxin production potential in crabmeat, 257. 
Clostridium perfringens 

Clostridium perfringens in MAP fish under abuse tem- 

peratures, 704. 

enterotoxin-positive C. perfringens strains, 1227. 

growth kinetics of C. perfringens, 963. 

MAB-ELISA for Clostridium perfringens alpha-toxin, 621. 
Clostridium sporogenes 

survival of spores to high pressure and irradiation, 711. 
Coagulase test 

procedure for test of staphylococcal coagulase, 197. 
Cocoa 

phenolic inhibitors of digestive enzymes, 185. 
CO, 

COz effect on milk during cold storage, 1305. 
Cold stress 

enumeration of Z. bailli, 652. 
Coliforms 


beef carcass dressing hygiene, 136. 
coliforms in dried leafy vegetables, 28. 
Collaborative study 
collaborative study on staphylococcal enterotoxin assay, 
390. 
Comparison 


comparison of methods for sulfamethazine detection in 
milk, 1223. 
Competitive exclusion 
grow-out cecal and crop Salmonella, 688. 
maintenance of a competitive exclusion culture, 1279. 
Condensed tannins 
phenolic inhibitors of digestive enzymes, 185. 
Constitutive tolerance 
ATR in L. monocytogenes, 1003. 
Consumer 
consumer food-handling knowledge and practices, 287. 
Contamination 
evaluation of Lactobacillus sake in cooked meat by 
ribotyping, 398. 
removal of fecal and bacterial contaminants from beef, 
751. 
Continuous flow 
grow-out cecal and crop Salmonella, 688. 
Continuous flow culture 
maintenance of a competitive exclusion culture, 1279. 
Control 
worldwide surveillance of foodborne disease, 82. 
Controlled CO, atmosphere 
Clostridium perfringens in MAP fish under abuse tem- 
peratures, 704. 
Conventional heating 
continuous microwave and conventional heating of milk, 
889. 
Cooked beef 


color of cooked beef patties, 976. 


Cooked color 
variability in cooked beef patties, 969. 
Cooking time 
variability in cooked beef patties, 969. 
Copper sulfate 
application of Carnatrol™ and Timsen® to decontaminate 
beef, 1339. 
Corn 
ELISA of fumonisin, 992. 
PAB-based ELISA for fumonisin, 645. 
PAB-ELISA and HPLC or fumonisins in corn, 893. 
Cosmetics 
food and cosmetics recalls, 876. 
Costa Rica 
Cryptosporidium oocysts in fresh vegetables, 202. 
Cow milk 
comparison of methods for sulfamethazine detection in 
milk, 1223. 
Cow’s milk detection 


immunostick ELISA detection of cow’s milk, 436. 
Crabmeat 


analysis of microbial pathogens in blue crab meat, 803. 
Crawfish 

Listeria in crayfish, 253. 
Crayfish 

Listeria in crayfish, 253. 
Critical control points 

CCP and risk assessment decision trees, 1242. 
Cryptosporodium 

Cryptosporidium oocysts in fresh vegetables, 202. 
Cultural method 

salmonella ELISA trial, 238. 


Cured ham 


S. typhimurium outbreak, 426. 
Cutting boards 
cutting board comparison, 854. 
Cyclohexanecarboxylic acid 
green olive spoilage: 4-hydroxycyclohexanecarboxylic 
acid substrate, 657. 
Cyclopiazonic acid 
cyclopiazonic acid production by Penicillium commune, 
864. 
Dairy cows 
ELISA for Staphylococcus aureus, 6. 
Dairy products 
growth of Listeria monocytogenes at 4 and 8°C, 944. 
identification of Lactobacillus spp. with polymerase chain 
reaction, 1031. 
Decontamination 
application of Carnatrol™ and Timsen® to decontaminate 
beef, 1339. 
effect of contamination time on efficacy of spray washing, 
1284. 
removal of fecal and bacterial contaminants from beef, 
751. 
Deoxynivalenol 
ELISA for 3-acetyldeoxynivalenol in barley, 525. 
fungi and mycotoxins in Netherlands cereals, 772. 
TLC versus ELISA for deoxynivalenol, 438. 
Detection 
comparison of methods for sulfamethazine detection in 
milk, 1223. 
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NASBAS® detection of Campylobacter in poultry, 683. 
two enrichment broths for detecting L. monocytogenes, 
1172. 
Detoxification 
activated carbons: affinity for aflatoxin B, in vitro, 545. 
prevention of mycotoxicosis by means of adsorbent com- 
pounds, 631. 
Developing nations 
HACCP analysis of school food programs in Bahrain, 282. 
Digoxigenin-labeled oligonucleotide probe hybridization 
multiplex PCR for E. coli0157:H7, 570. 
Dipicolinic acid 
antibotulinal activity of maleic acid, 115. 
Disinfectants 
fungicidal effect of 15 disinfectants, 268. 
Disinfection 
microwave disinfection of cutting boards, 1049. 
DIPDH 
new enrichment plus ELISA for Salmonella detection, 
1158. 
DNA probe 
detection of meat spoilage bacteria, 845. 
DON 
TLC versus ELISA for deoxynivalenol, 438. 
Double-gradient diffusion 
factors affecting Listeria growth, 601. 
Dried leafy vegetables 
coliforms in dried leafy vegetables, 28. 
Dried meats 
a survey of processed meat products, 1007. 
Drug residue 
HPLC determination of oxolinic acid in shrimp, 199. 
Dry sausages 


a Survey of processed meat products, 1007. 
D-values 


environmental stress and thermotolerance of Listeria, 
465. 
E. coli 
attachment of E. colito beef, 453. 


beef carcass dressing hygiene, 136. 
coliforms in dried leafy vegetables, 28. 


Cryptosporidium oocysts in fresh vegetables, 202. 
plused electric field inactivation of microorganisms, 1167. 
pressure inactivation of E. coli, 350. 

E. coliO157 


rapid identification of E. coliO157, 670. 
E. coliO0157:H7 


AB-DEFT testing of beef for E. coliO157:H7, 1072. 
E. coliQ157:H7 in fermenting cider, 1256. 
fate of pathogens during preparation of beef jerky, 1336. 
inhibition of pathogens in processed meats, 356. 
inhibition of pathogens on beef by organic acids, 370. 

E. coliO157:H7 high pH 


pathogen destruction by synergistic high pH/temperature, 
1023. 


Edible coating 
salmonella on tomatoes, 808. 
Egg penetration 
monitoring contamination of eggs with luminescent 
strains of Salmonella, 915. 


Egg products 
rapid Salmonella detection in egg products, 555. 
Egg washing 
eggshell surface microstructure, 859. 
Egg white 
thermal resistance of pathogens in egg albumen, 1182. 
Eggs 
detection of Salmonella enteritidis in eggs, 1273. 
detection of Salmonella in eggs, 908. 
monitoring contamination of eggs with luminescent 
strains of Salmonella, 915. 
Eggshell microstructure 


egashell surface microstructure, 859. 

EIA 
EIA for swine trichinellosis, 1213. 
trichinellosis detection in horses, 420. 
trichinellosis detection in pigs, 295. 

ELISA 
aflatoxin in preharvest rice, 1318. 
ELISA for 3-acetyldeoxynivalenol in barley, 525. 
ELISA for endpoint temperatures of beef, 51. 
ELISA for Staphylococcus aureus, 6. 
ELISA of fumonisin, 992. 
ELISA species identification of smoked fish, 521. 
immunostick ELISA detection of cow’s milk, 436. 
MAB-ELISA for Clostridium pertringens alpha-toxin, 621. 
PAB-based ELISA for fumonisin, 645. 
PAB-ELISA and HPLC or fumonisins in corn, 893. 
rapid detection of V. cholerae O01, 1153. 
salmonella ELISA trial, 238. 
staphylococcal enterotoxin detection, 327. 
TLC versus ELISA for deoxynivalenol, 438. 


Endpoint temperature 


ELISA for endpoint temperatures of beef, 51. 


End-point temperature 

GOT chicken end-point temperature, 1230. 
Enrichment 

two enrichment broths for detecting L. monocytogenes, 

1172. 

Enterobacteriaceae 

microbial quality of raw pork in Mexico City, 141. 
Enterobacteriaceae, 

microflora of picante cheese of Portugal, 155. 
Enterobacter 

L. monocytogenes on minimally processed endive, 698. 
Enterotoxigenic E. coli 

PCR for enterotoxigenic E. coli, 795. 
Enterotoxigenic staphylococci 

toxigenic staphylococci, 1123. 
Enterotoxin 

Bacillus cereus clinical and natural isolates, 193. 

enterotoxin-positive C. perfringens strains, 1227. 

staphylococcal enterotoxin detection, 327. 
Enterotoxin H 

enterotoxin H in food poisoning, 559. 
Enumeration 

assay procedures for probiotics, 41. 
Enumeration medium 

enumeration of Z. bailli, 652. 
Environmental contamination 

sources of Listeria contamination in raw milk, 950. 
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Enzymatic inhibition 
phenolic inhibitors of digestive enzymes, 185. 
Enzyme immunoassay 
collaborative study on staphylococcal enterotoxin assay, 
390. 
rapid identification of L. monocytogenes, 1176. 
SLTEC detection in food by EIA, 344. 


Enzyme kinetics 


inactivation at high temperature of asparagus peroxidase, 
1065. 
Enzyme regeneration 
inactivation at high temperature of asparagus peroxidase, 
1065. 
Enzyme thermal inactivation 
inactivation at high temperature of asparagus peroxidase, 
1065. 
Epidemic 
bovine spongiform encephalopathy: foodborne risk?, 
1106. 
Epidemiology 
differentiation of Listeria field isolates with RAPD, 384. 
foodborne disease microbiology epidemiology, 93. 
genome variation: epidemiology of L. monocytogenes, 
998. 
hazard analysis: epidemiology and microbiology, 102. 
Helicobacter and Arcobacter risks, 1127. 
Epifluorescence 
AB-DEFT testing of beef for E. colfO157:H7, 1072. 
Epifluorescence microscopy 
Listeria monocytogenes biofilms, 827. 
Equipment surfaces 
biotransfer potential of surfaces in closed processes, 727. 
Escherichia coli 
effect of contamination time on efficacy of spray washing, 
1284. 
high pressure inactivation of E. cofiinoculated in fresh 
cheese, 582. 
non-O0157:H7 verotoxigenic E. coli, 1112. 
Escherichia coli0157 
E. coliO157 and other VTEC in raw meats, 1267. 
Escherichia coliO157:H7 
analysis of microbial pathogens in blue crab meat, 803. 
E. coliQ157:H7 in pepperoni, 1260. 
E. coliO157:H7 in raw ground beef, 1331. 
Escherichia coliQ157:H7 in experimental cheddar 
cheese, 460. 
heat resistance of E. coliQ157:H7, 226, 230. 
multiplex PCR for E. coliO157:H7, 570. 
Eurotium chevalieri 
Aspergillus spp. contamination of an unpreserved cookie, 
1055. 
Ewe’s milk 
sources of Listeria contamination in raw milk, 950. 
Expanded food trade 
dealing with an expanding global food supply, 1133. 
Factorial design 
cyclopiazonic acid production by Penicillium commune, 
864. 
False-positive results 


false positive results and antibiotic testing of milk, 886. 
Fecal coliforms 


Cryptosporidium oocysts in fresh vegetables, 202. 


Feces 
indole and skatole in pork, 663. 
Feed 
reduction of aflatoxin carryover by activated carbons, 551. 
Fermentation 
E. coliOQ157:H7 in fermenting cider, 1256. 
E. coliO0157:H7 in pepperoni, 1260. 
improved propionicin detection and production, 734. 
Fermented meats 
a survey of processed meat products, 1007. 
Fermented milk 
Listeria monocytogenes in fermenied milk products, 379. 
Fish 
Clostridium perfringens in MAP fish under abuse tem- 
peratures, 704. 
Olive oil, lemon juice, and oregano bactericide on fish, 31. 
sensory and microbial quality of irradiated fish, 1041. 
Fish muscle enzymes 
inhibition of fish muscle enzymes, 312. 
Fish species identification 
ELISA species identification of smoked fish, 521. 
Fish spoilage 
biogenic amines in ripened anchovies, 1218. 
Flavor quality 
sensory quality of tuna and histamine formation, 167. 
Flow-injection 
flow-injection pasteurization system, 121. 
Fluorescence immunoassay 
solid-phase fluorescence immunoassay for Sa/monella, 
922. 
FMDV inactivation 
FMDV inactivation in miniburgers, 181. 
Food 
food and cosmetics recalls, 876. 
Food handling 
consumer food-handling knowledge and practices, 287. 
Food poisoning 
HACCP analysis of school food programs in Bahrain, 282. 
intoxication of Bacillus cereus, 723. 
Food preparation 


CCP and risk assessment decision trees, 1242. 
Food processing 
CCP and risk assessment decision trees, 1242. 
Listeria monocytogenes biofilms, 827. 
Food safety 
aflatoxin resistance in corn, 276. 
CCP and risk assessment decision trees, 1242. 
TTIS to monitor safety of pasteurization processes, 261. 
Food sampies 
multiplex PCR for E. coliOQ157:H7, 570. 
Food spoilage 
Aspergillus spp. contamination of an unpreserved cookie, 
1055. 
Foodborne 
MPN enumeration of Listeria in dairy products, 928. 
Foodborne disease 
foodborne disease microbiology epidemiology, 93. 
hazard analysis: epidemiology and microbiology, 102. 
worldwide surveillance of foodborne disease, 82. 
Foodborne risk 
bovine spongiform encephalopathy: foodborne risk?, 
1106. 
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Foods 
chitin as a measure of mold contamination, 73. 
molds in foods from Burundi, 869. 
Frankfurters 


phosphate effects on aflatoxin production, 626. 
Freezing 


cadmium and lead in human and bovine milk, 46. 
heat resistance of E. coliQ157:H7, 230. 
Freezing resistance 
Listeria survival in ice cream, 476. 
Fresh cheese 
high pressure inactivation of E. coli inoculated in fresh 
cheese, 582. 


Fresh meat 


irradiation and packaging for fresh meat and poultry, 62. 
Fresh produce 


pathogens in produce, 204. 


Fresh vegetables 


Cryptosporidium oocysts in fresh vegetables, 202. 
Fruit-flavored yogurt 


microbiological quality of fruit-flavored yogurt, 402. 
Fruits 


pathogens in produce, 204. 
Fumaric acid 
fumaric acid treatment of ground beef, 1037. 
inhibition of pathogens on beef by organic acids, 370. 
Fumonisin 
ELISA of fumonisin, 992. 
PAB-based ELISA for fumonisin, 645. 
Fumonisins 
PAB-ELISA and HPLC or fumonisins in corn, 893. 
Fungal competition 
fungal competition and ochratoxin A production, 1311. 
Fungal infection 
fungi and mycotoxins in Netherlands cereals, 772. 
Fungi 
chitin as a measure of mold contamination, 73. 
fungicidal effect of 15 disinfectants, 268. 
Fungicidal effect 
fungicidal effect of 15 disinfectants, 268. 
Furosine 
lactulose and furosine in UHT milk, 1061. 
Fusarium 
fungi and mycotoxins in Netherlands cereals, 772. 
inhibition of mycotoxigenic Fusarium, 412. 
PAB-based ELISA for fumonisin, 645. 
recombinant fumonisin B, antibody, 1208. 
Gamma irradiation 
sensory and microbial quality of irradiated fish, 1041. 
GC/MS 
rapid method for insecticide detection, 306. 
GC-MS analysis 
mode of sterilization and recovery of phenolic antioxi- 
dants, 1322. 
Gel electrophoresis 
DNA plasmid analysis of ropy Pediococcus spp. in cider, 
35. 
Genotyping 
introduction to molecular typing, 1091. 
Germination time 
fungicidal effect of 15 disinfectants, 268. 


Global food supply 
dealing with an expanding global food supply, 1133. 
Glutamic-oxaloacetic transaminase 
GOT chicken end-point temperature, 1230. 
Glycerides 
inhibition of bacteria and spores by glycerides, 716. 
Goat's milk cheese 
Micrococcaceae in goat’s milk cheese, 1200. 
Gompertz equation 
inactivation of Listeria monocytogenes, 16. 
GOT 
GOT chicken end-point temperature, 1230. 
Green beans 
mycoflora in green beans (Phaseolus vulgaris L.), 433. 
Green salad 
L. monocytogenes on minimally processed endive, 698. 
Ground beef 
cutting board comparison, 854. 
heat resistance of E. coliO0157:H7, 230. 
SLTEC detection in food by EIA, 344. 
Ground pork 
detection of Arcobacter, 448. 
Ground turkey 
solid-phase fluorescence immunoassay for Salmonella, 
922. 
Growth 
predictive growth model of S. aureus, 608. 
Growth kinetics 
growth kinetics of C. perfringens, 963. 
Growth stage 
plused electric field inactivation of microorganisms, 1167. 
Growth variables 
growth kinetics of C. perfringens, 963. 
HAc 
attachment of E. colito beef, 453. 
HACCP 
beef carcass dressing hygiene, 136. 
beef carcass trimming and washing, 666. 
CCP and risk assessment decision trees, 1242. 
HACCP analysis of school food programs in Bahrain, 282. 
Hake 
Yersinia enterocolitica in hake, 781. 
Ham 
destruction L. monocytogenes in ham, 592. 
heat resistance of Listeria monocytogenes in ham, 588. 
Ham processing 
destruction L. monocytogenes in ham, 592. 
Hazard analysis/HACCP 
hazard analysis: epidemiology and microbioiogy, 102. 
Headspace gases 
fresh blue crab meat in tamper-evident containers, 299. 
Heat injury 
assay of Listeria strains on MAC-T cells, 932. 
Heat resistance 
effect of acidulants on heat resisance, 487. 
environmental stress and thermotolerance of Listeria, 
465. 
heat resistance of E. coliO157:H7, 226. 
heat resistance of E. coliO0157:H7, 230. 
heat resistance of Listeria monocytogenes in ham, 588. 
thermal resistance of pathogens in egg albumen, 1182. 
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Heat shock 
growth of heat-shocked Yersinia, 365. 


thermotolerance of heat-shocked Yersinia, 360. 
Heat stability 


staphylococcal enterotoxin in canned mushrooms, 1292. 
Heating 


cadmium and lead in human and bovine milk, 46. 
Heat-shock proteins 


thermotolerance of heat-shocked Yersinia, 360. 
Heat-stable enterotoxin 


characterization of Vibrio cholerae isolated from shrimp 
products, 694. 
Helicobacter 
Helicobacter and Arcobacter risks, 1127. 
Hemolytic uremic syndrome 
non-O157:H7 verotoxigenic E. coli, 1112. 
Heterologous and homologous conjugates 
ELISA for 3-acetyideoxynivalenol in barley, 525. 
HGMF 
two-day [SO-GRID® yeast and mold count, 416. 
High hydrostatic pressure 
high pressure inactivation of E. coli inoculated in fresh 
cheese, 582. 
pressure inactivation of E. coli, 350. 
High pressure 
survival of spores to high pressure and irradiation, 711. 
High temperature 
pathogen destruction by synergistic high pH/temperature, 
1023. 
Histamine 
biogenic amines in beers, 175. 
biogenic amines in ripened anchovies, 1218. 
histidine decarboxylase bacteria in salchichdn, 516. 
sensory quality of tuna and histamine formation, 167. 
Histidine decarboxylase bacteria 
histidine decarboxylase bacteria in salchichdn, 516. 
Horses 
trichinellosis detection in horses, 420. 
HPLC 
PAB-ELISA and HPLC or fumonisins in corn, 893. 
rapid method for insecticide detection, 306. 
HPLC analysis 
HPLC determination of oxolinic acid in shrimp, 199. 
HTST 
inactivation at high temperature of asparagus peroxidase, 
1065. 
Hydrogen peroxide 
antibacterial effects of hydrogen peroxide, 1233. 
4-Hydroxycyclohexanecarboxylic acid 
green olive spoilage: 4-hydroxycyclohexanecarboxylic 
acid substrate, 657. 
Hydroxypropy! methylcellulose 
salmonella on tomatoes, 808. 
Hygiene 
microbial quality of raw pork in Mexico City, 141. 
Ice cream 
Listeria survival in ice cream, 476. 
Iced 
fresh blue crab meat in tamper-evident containers, 299. 
Immunoaffinity column 
improved assay for aflatoxin M, in cheese, 1011. 


Immunoassay 
ELISA of fumonisin, 992. 
PAB-based ELISA for fumonisin, 645. 
recombinant fumonisin B, antibody, 1208. 
salmonella ELISA trial, 238. 
Immunohistochemical staining 
aflatoxin in preharvest rice, 1318. 


Immunomagnetic separation 


AB-DEFT testing of beef for E. coliO157:H7, 1072. 


Immunostick 


rapid identification of E. coliO157, 670. 


Improvement 


worldwide surveillance of foodborne disease, 82. 
Inactivation 

inactivation of Listeria monocytogenes, 16. 

inhibition of bacteria and spores by glycerides, 716. 

plused electric field inactivation of microorganisms, 1167. 
Indole 


indole and skatole in pork, 663. 
Induced resistance 


aflatoxin resistance in corn, 276. 
Induced tolerance 


ATR in L. monocytogenes, 1003. 


Infant formula 
inactivation of Listeria monocytogenes, 16. 
Inhibition 
inhibition of bacteria and spores by glycerides, 716. 
rapid method of screening inhibitory lactic acid bacteria, 
739. 
Inhibitor 


aflatoxin resistance in corn, 276. 
Insecticides 


rapid method for insecticide detection, 306. 
Interfering factors 
Campylobacter spp.: interfering factors in primary culture, 
429. 
Internal temperature 
variability in cooked beef patties, 969. 
Interventions 
microbial decontamination of beef carcasses, 127. 
Irradiation 
irradiation and MAP on salmonellae and quality in pork, 
493. 
irradiation and packaging for fresh meat and poultry, 62. 
irradiation of Listeria in pork, 596. 
irradiation resistance of Arcobacter and Campylobacter 
spp. in pork, 1164. 
survival of spores to high pressure and irradiation, 711. 
ISO-GRID® 
rapid Salmonella detection in egg products, 555. 
two-day ISO-GRID® yeast and mold count, 416. 
Isolation 
Campylobacter spp.: interfering factors in primary culture, 
429. 
lsostatic pressure 
Chicken processed at high pressure, 146. 
Klebsiella pneumoniae 
analysis of microbial pathogens in blue crab meat, 803. 
L. monocytogenes 
fate of pathogens during preparation of beef jerky, 1336. 
growth of Listeria monocytogenes in whey cheeses, 1193. 
heat resistance of Listeria monocytogenes in ham, 588. 
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inhibition of pathogens in processed meats, 356. 
inhibition of pathogens on beef by organic acids, 370. 
thermal resistance of pathogens in egg albumen, 1182. 
Lactate 
MIC values for sodium lactate and NaCl, 1300. 
Lactate dehydrogenase 
ELISA for endpoint temperatures of beef, 51. 
Lactic acid 
inhibition of pathogens on beef by organic acids, 370. 
Listeria in crayfish, 253. 
Lactic acid bacteria 
biogenic arnines in beers, 175. 
microflora of picante cheese of Portugal, 155. 
rapid method of screening inhibitory lactic acid bacteria, 
739. 
Lactobacilli 
DNA plasmid analysis of ropy Pediococcus spp. in cider, 
35. 
Lactobacillus 
identification of Lactobacillus spp. with polymerase chain 
reaction, 1031. 
rapid method of screening inhibitory lactic acid bacteria, 
739. 
Lactobacillus sake 
evaluation of Lactobacillus sake in cooked meat by 
ribotyping, 398. 
Lactococcus lactis subsp. cremoris 
mode of action of bacteriocin J46, 955. 
Lactulose 


lactulose and furosine in UHT milk, 1061. 
d-actoglobulin 


continuous microwave and conventional heating of milk, 


889. 
Lead 
cadmium and lead in human and bovine milk, 46. 
Legume seeds 
inhibition of fish muscle enzymes, 312. 
Lentils 
phenolic inhibitors of digestive enzymes, 185. 
Liquid whole egg 
flow-injection pasteurization system, 121. 
Listeria 
sensitivity of L. monocytogenes to sanitizers, 374. 
Listeria monocytogenes 
ATR in L. monocytogenes, 1003. 
destruction L. monocytogenes in ham, 592. 
factors affecting Listeria growth, 601. 
flow-injection pasteurization system, 121. 
genome variation: epidemiology of L. monocytogenes, 
998. 
growth of Listeria monocytogenes at 4 and 8°C, 944. 
inactivation of Listeria monocytogenes, 16. 
inactivation of Listeria monocytogenes, 249. 
L. monocytogenes LLO production, 1076. 
Listeria monocytogenes biofilms, 827. 
Listeria monocytogenes phospholipase C, 472. 
Listeria monocytogenes subtyping methods, 1102. 
Listeria in crayfish, 253. 
Listeria monocytogenes in fermented milk products, 379. 
pediocin controls Listeria monocytogenes on chicken 
meat, 1187. 
rapid identification of L. monocytogenes, 1176. 


sources of Listeria contamination in raw milk, 950. 
two enrichment broths for detecting L. monocytogenes, 
1172. 
Listeria monocytrogenes 
L. monocytogenes on minimally processed endive, 698. 
Listeria 
assay of Listeria strains on MAC-T cells, 932. 
chemical and bacteriological characteristics of cheeses 
from Asturias, 509. 
differentiation of Listeria field isolates with RAPD, 384. 
environmental stress and thermotolerance of Listeria, 
465. 
irradiation of Listeria in pork, 596. 
Listeria survival in ice cream, 476. 
MPN enumeration of Listeria in dairy products, 928. 
pathogen destruction in foods by microwaves, 813. 
Listeria growth 
growth of Listeria monocytogenes in whey cheeses, 1193. 
Listeria infections 
food and cosmetics recalls, 876. 
Listeria spp. 
macrophagocytosis of Listeria spp., 24. 
resistance to antibiotics in foodborne Listeria species, 
938. 
sources of Listeria contamination in raw milk, 950. 
two enrichment broths for detecting L. monocytogenes, 
1172. 
Listeriolysin O 
L. monocytogenes LLO production, 1076. 
Listeriosis 
Listeria monocytogenes subtyping methods, 1102. 
Long storage 
intoxication of Bacillus cereus, 723. 
Long-term storage 
Stability of propionicin PLG-1, 481. 
MAbs 
new enrichment plus ELISA for Salmonella detection, 
1158. 
Macrophagocytosis assay 
macrophagocytosis of Listeria spp., 24. 
MAC-T cells 
assay of Listeria strains on MAC-T cells, 932. 
Maize 
aflatoxin resistance in corn, 276. 
Maleic acid 
antibotulinal activity of maleic acid, 115. 
MAP 
irradiation and MAP on salmonellae and quality in pork, 
493. 
sliced mozzarella cheese in MAP, 838. 
Mastitis 
ELISA for Staphylococcus aureus, 6. 
Mato cheese 
high pressure inactivation of E. coliinoculated in fresh 
cheese, 582. 
Meat products (sliced and cooked) 
evaluation of Lactobacillus sake in cooked meat by 
ribotyping, 398. 
Meat spoilage 
detection of meat spoilage bacteria, 845. 
Meats 
microbial quality of raw pork in Mexico City, 141. 
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Mechanism of antibacterial action 
antibacterial effects of hydrogen peroxide, 1233. 
Mesophilic bacteria 
high pressure inactivation of E. coli inoculated in fresh 
cheese, 582. 
Metanil yellow 
mutagenicity of metanil yellow and orange Il, 244. 
Methodology 
antibacterial effects of hydrogen peroxide, 1233. 
chitin as a measure of mold contamination, 73. 
Methods 
comparison of methods for sulfamethazine detection in 
milk, 1223. 
Microbial attachment 
cutting board comparison, 854. 
Microbial flora 
Olive oil, lemon juice, and oregano bactericide on fish, 31. 
Microbial growth 
growth of Listeria monocytogenes at 4 and 8°C, 944. 
Microbial quality 
microbiological quality of fruit-flavored yogurt, 402. 
organic acid use to improve beef shelf life, 849. 
sensory and microbial quality of irradiated fish, 1041. 
shrimp quality in the Riyadh market, 988. 
Microbiological quality 
microflora of picante cheese of Portugal, 155. 
preservation of raw milk by carbon dioxide, 502. 
sensory quality of tuna and histamine formation, 167. 
Microbiological testing 
standardized microbiological sampling for beef, 778. 
Microbiology 
foodborne disease microbiology epidemiology, 93. 
Micrococcaceae 
Micrococcaceae in goat’s milk cheese, 1200. 
Micrococci 
Micrococcaceae in goat’s milk cheese, 1200. 
Microorganisms 
MIC values for sodium lactate and NaCl, 1300. 
microbiology of Alaska native smoked salmon, 56. 
Microscopy 
macrophagocytosis of Listeria spp., 24. 
Microwave 
continuous microwave and conventional heating of milk, 
889. 
microwave disinfection of cutting boards, 1049. 
pathogen destruction in foods by microwaves, 813. 
Microwave susceptors 
microwave susceptor test methods, 534 
Midrobial safety 
shrimp quality in the Riyadh market, 988. 
Milk 
cadmium and lead in human and bovine milk, 46. 
continuous microwave and conventional heating of milk, 
889. 
false positive results and antibiotic testing of milk, 886. 
lactulose and furosine in UHT milk, 1061. 
PCR for enterotoxigenic E. coli, 795. 
RAPD fingerprinting for bacteria in milk, 615. 
reduction of aflatoxin carryover by activated carbons, 551. 
review: aflatoxin M, in milk and milk products, 1079. 
SLTEC detection in food by EIA, 344. 
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two enrichment broths for detecting L. monocytogenes, 
1172. 
Milk composition 
quality of raw milk from smallholder farms in Zimbabwe, 
984. 
Milk preservatives 
preservation and storage of raw milk samples, 151. 
Milk product 
microbiological quality of fruit-flavored yogurt, 402. 
Milk products 
review: aflatoxin M, in milk and milk products, 1079. 
Milk quality 
quality of raw milk from smallholder farms in Zimbabwe, 
984. 
Miniburger cooking 
FMDV inactivation in miniburgers, 181. 
Minimum inhibitory concentration 
MIC values for sodium lactate and NaCl, 1300. 
Mode of action 
mode of action of bacteriocin J46, 955. 
Modeling 
growth kinetics of C. perfringens, 963. 
Modified atmosphere 
growth of heat-shocked Yersinia, 365. 
Modified atmosphere packaging 
C. botulinum in packaged vegetables, 59. 
Clostridium perfringens in MAP fish under abuse tem- 
peratures, 704. 
Listeria in crayfish, 253. 
olive oil, lemon juice, and oregano bactericide on fish, 31. 
Modified-atmosphere packaging 
staphylococcal enterotoxin in fresh mushrooms, 819. 
Mold 
two-day ISO-GRID® yeast and mold count, 416. 
Molds 
antioxidant activity from molds, 1327. 
chitin as a measure of mold contamination, 73. 
molds in foods from Burundi, 869. 
mycoflora in green beans (Phaseolus vulgaris L.), 433. 
Molecular typing 
introduction to molecular typing, 1091. 
Monoclonal antibodies 
immunostick ELISA detection of cow’s milk, 436. 
MAB-ELISA for Clostridium perfringens alpha-toxin, 621. 
rapid detection of V. cholerae 01, 1153. 
Monoglycerides 
inhibition of bacterial sphore germination and outgrowth 
by monoglycerides, 832. 
Monolaurin 
factors affecting Listeria growth, 601. 
inactivation of Listeria monocytogenes, 249. 
Mozzarella 
sliced mozzarella cheese in MAP, 838. 
MPN enumeration 
MPN enumeration of Listeria in dairy products, 928. 
Multiplex polymerase chain reaction 
multiplex PCR for E. coli0157:H7, 570. 
Mushrooms 
staphylococcal enterotoxin in canned mushrooms, 1292. 
staphylococcal enterotoxin in fresh mushrooms, 819. 
Mutagenicity 
mutagenicity of metanil yellow and orange Il, 244. 
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Mycotoxin 

aflatoxin resistance in corn, 276. 

assessing mycotoxin production in cultures, 642. 

cyclopiazonic acid production by Penicillium commune, 

864. 

PAB-based ELISA for fumonisin, 645. 

recombinant fumonisin B, antibody, 1208. 
Mycotoxins 

aflatoxin M, in Spanish cheeses, 898. 

fungi and mycotoxins in Netherlands cereals, 772. 

molds in foods from Burundi, 869. 

prevention of mycotoxicosis by means of adsorbent com- 

pounds, 631. 

Myoglobin 

color of cooked beef patties, 976. 
NaCL 

MIC values for sodium lactate and NaCl, 1300. 
NASBA® 

NASBA?® detection of Campylobacter in poultry, 683. 
National surveillance 

worldwide surveillance of foodborne disease, 82. 
Natural bactericide 

olive oil, lemon juice, and oregano bactericide on fish, 31. 
Natural isolates 

Bacillus cereus clinical and natural isolates, 193. 
Nisin 

ATR in L. monocytogenes, 1003. 

Listeria survival in ice cream, 476. 
N-methylcarbamates 

rapid method for insecticide detection, 306. 
Non-S. aureus pathogenic staphylococci 

toxigenic staphylococci, 1123. 
Novel PCR primers 

PCR for enterotoxigenic E. coli, 795. 
Ochratoxin A 

fungal competition and ochratoxin A production, 1311. 
Olive oil 


Olive cil, lemon juice, and oregano bactericide on fish, 31. 


Oncorhynchus mykiss 

ELISA species identification of smoked fish, 521. 
Orange Il 

mutagenicity of metanil yellow and orange Il, 244. 
Oregano 


Olive oil, lemon juice, and oregano bactericide on fish, 31. 


Organic acids 

organic acid use to improve beef shelf life, 849. 
Organophosphates 

rapid method for insecticide detection, 306. 
Outbreak 

S. typhimurium outbreak, 426. 
Outer-membrane permeabilization 

pressure inactivation of E. coli, 350. 
Overall migration 

microwave susceptor test methods, 534 
Oxolinic acid 

HPLC determination of oxolinic acid in shrimp, 199. 
Package integrity 

Bioaerosol exposure method, 768. 

immersion biotesting, 764. 
Packaging 

color of cooked beef patties, 976. 

irradiation and packaging for fresh meat and poultry, 62. 


Pasteurization 
continuous microwave and conventional heating of milk, 
889. 
flow-injection pasteurization system, 121. 
Pasteurization processes 
TTIS to monitor safety of pasteurization processes, 261. 
Pasteurized milk 
intoxication of Bacillus cereus, 723. 
Pathogen 
Aeromanads in fresh Ewe’s milk cheese, 1288. 
E. coliO157:H7 in pepperoni, 1260. 
Pathogen detection 
detection of Sa/monella in eggs, 908. 
Pathogen growth 
fate of A. hydrophila in reconditioned water, 881. 
Pathogen survival 
fate of A. hydrophila in reconditioned water, 881. 
monitoring contamination of eggs with luminescent 
strains of Salmonella, 915. 
Pathogenic microorganisms 
pathogens in produce, 204. 
Pathogenicity 
growth of heat-shocked Yersinia, 365. 
Pathogens 
fate of pathogens during preparation of beef jerky, 1336. 
pathogen destruction by synergistic high pH/temperature, 
1023. 
standardized microbiological sampling for beef, 778. 
thermal resistance of pathogens in egg albumen, 1182. 
PCR 
detection of meat spoilage bacteria, 845. 


E. coliOQ157 and other VTEC in raw meats, 1267. 

RAPD fingerprinting for bacteria in milk, 615. 

two enrichment broths for detecting L. monocytogenes, 
1172. 


PCR ribotyping 
introduction to molecular typing, 1091. 
Peanut storage 
phosphine control of Aspergillus on peanuts, 407. 
Pears 
phenolic inhibitors of digestive enzymes, 185. 
Pediocin 
pediocin controls Listeria monocytogenes on chicken 
meat, 1187. 
Pediococcus acidilactici 
pediocin controls Listeria monocytogenes on chicken 
meat, 1187. 
Penicillium 
assessing mycotoxin production in cultures, 642. 
Pencillium commune 
cyclopiazonic acid production by Penicillium commune, 
864. 
Penicillum verrucosum 
fungal competition and ochratoxin A production, 1311. 
Pepperoni 
E. coliO157:H7 in pepperoni, 1260. 
pH 
a survey of processed meat products, 1007. 
effect of acidulants on heat resisance, 487. 
factors affecting Listeria growth, 601. 
MIC values for sodium lactate and NaCl, 1300. 
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rapid method of screening inhibitory lactic acid bacteria, 
739. 
Phage 
detection of Salmonella in eggs, 908. 
Phaseolus vulgaris 
mycoflora in green beans (Phaseolus vulgaris L.), 433. 
Phenolic antioxidants 
mode of sterilization and recovery of phenolic antioxi- 
dants, 1322. 
Phenols 
phenolic inhibitors of digestive enzymes, 185. 
Phosphates 
inhibition of pathogens in processed meats, 356. 
Phospholipase C 
Listeria monocytogenes phospholipase C, 472. 
MAB-ELISA for Clostridium perfringens alpha-toxin, 621. 
Phospine 
phosphine control of Aspergillus on peanuts, 407. 
Picante cheese 
microflora of picante cheese of Portugal, 155. 
Pigs 
EIA for swine trichinellosis, 1213. 
trichinellosis detection in pigs, 295. 
Pilot scale 
preservation of raw milk by carbon dioxide, 502. 
Plasmid DNA 
DNA plasmid analysis of ropy Pediococcus spp. in cider, 
35. 
Plasmid typing 
introduction to molecular typing, 1091. 
Plasmids 


S. typhimurium outbreak, 426. 
Plastic 


microwave disinfection of cutting boards, 1049. 
Polymerase chain reaction 
detection of Salmonella enteritidis in eggs, 1273. 
identification of Lactobacillus spp. with polymerase chain 
reaction, 1031. 
Polyphosphate 
phosphate effects on aflatoxin production, 626. 
Pork 
growth of heat-shocked Yersinia, 365. 
indole and skatole in pork, 663. 
irradiation of Listeria in pork, 596. 
irradiation resistance of Arcobacter and Campylobacter 
spp. in pork, 1164. 
Pork chops 
irradiation and MAP on salmonellae and quality in pork, 
493. 
Pork processing 
fate of A. hydrophila in reconditioned water, 881. 
Pork sausage 
resistance to antibiotics in foodborne Listeria species, 
938. 
Potassium dichromate 
preservation and storage of raw milk samples, 151. 
Poultry 
irradiation and packaging for fresh meat and poultry, 62. 
NASBA® detection of Campylobacter in poultry, 683. 


removal of bacteria from chicken wings with alkali/hot wa- 


ter, 746. 


Poultry skin 
CPC spraying or immersion of chicken skins, 322. 
Predictive equations 
growth kinetics of C. perfringens, 963. 
Predictive microbiology 
E. coliO157:H7 in raw ground beef, 1331. 
validation of predictive models, 11. 
Predictive modeling 
predictive growth model of S. aureus, 608. 
Premature browning 
color of cooked beef patties, 976. 
Prevalence 
Yersinia enterocolitica in hake, 781. 
Probiotic 
assay procedures for probiotics, 41. 
Processed beef 
fate of pathogens during preparation of beef jerky, 1336. 
Processed meats 
a Survey of processed meat products, 1007. 
inhibition of pathogens in processed meats, 356. 
Processing hygiene 
beef carcass dressing hygiene, 136. 
Production 
assessing mycotoxin production in cultures, 642. 
Propionibacteria 
improved propionicin detection and production, 734. 
stability of propionicin PLG-1, 481. 
Propionic acid 
enterotoxin-positive C. perfringens strains, 1227. 
maintenance of a competitive exclusion culture, 1279. 
Protease inhibitor 
inhibition of fish muscle enzymes, 312. 
Protein integrity 
shrimp quality in the Riyadh market, 988. 
Proteinase inhibitor 
inhibition of fish muscle enzymes, 312. 
Pseudomonas 
detection of meat spoilage bacteria, 845. 
L. monocytogenes on minimally processed endive, 698. 
Psychrotrophic count 
COz effect on milk during cold storage, 1305. 
Pulsed electric field 
plused electric field inactivation of microorganisms, 1167. 
Pulsed-field gel electrophoresis 
introduction to molecular typing, 1091. 
Pyrophosphate 
phosphate effects on aflatoxin production, 626. 
Quality assurance 
dealing with an expanding global food supply, 1133. 
Quaternary ammonium 
application of Carnatrol and Timsen® to decontaminate 
beef, 1339. 
Rahnella 
L. monocytogenes on minimally processed endive, 698. 
Random amplification of polymorphic DNA 
differentiation of Listeria field isolates with RAPD, 384. 
Randomly amplified polymorphic DNA (RAPD) fingerprinting 
RAPD fingerprinting for bacteria in milk, 615. 
RAPD 
differentiation of Listeria field isolates with RAPD, 384. 
introduction to molecular typing, 1091. 


JOURNAL OF FOOD PROTECTION, VOL. 59, DECEMBER 1996 





1362 


Rapid detection 
new enrichment pilus ELISA for Salmonella detection, 
1158. 
Rapid enumeration 
two-day ISO-GRID® yeast and mold count, 416. 
Rapid identification 
rapid identification of E. coliO157, 670. 
rapid identification of L. monocytogenes, 1176. 
Rapid methods 
rapid Salmonella detection in egg products, 555. 
Rapid screening 
AB-DEFT testing of beef for E. coli0157:H7, 1072. 
Raw ground beef 
E. coliQ157:H7 in raw ground beef, 1331. 
Raw meats 
E. coli0157 and other VTEC in raw meats, 1267. 
Raw milk 
CO, effect on milk during cold storage, 1305. 
comparison of methods for sulfamethazine detection in 
milk, 1223. 
preservation of raw milk by carbon dioxide, 502. 
quality of raw milk from smallholder farms in Zimbabwe, 
984. 
Raw-milk cheese and curd 
two enrichment broths for detecting L. monocytogenes, 
+172. 
Recalls 


food and cosmetics recalls, 876. 
Receiver-operator curves 
ELISA for Staphylococcus aureus, 6. 
Reconditioned water 
Salmonella and V. cholerae in reconditioned water, 577. 


Refrigerated 

fresh blue crab meat in tamper-evident containers, 299. 
Refrigeration 

heat resistance of E. coliO157:H7, 230. 
Repair 

assay of Listeria strains on MAC-T cells, 932. 
Residue testing 

Charm Test Il and Charm Farm Test, 161. 
Restriction enzyme 

genome variation: epidemiology of L. monocytogenes, 

998. 

Restriction enzyme analysis 

introduction to molecular typing, 1091. 
Retail 

microbial quality of raw pork in Mexico City, 141. 
Reused water 

fate of A. hydrophila in reconditioned water, 881. 
Ribotyping 

evaluation of Lactobacillus sake in cookec meat by 

ribotyping, 398. 

introduction to molecular typing, 1091. 

S. typhimurium outbreak, 426. 
Rice 

aflatoxin in preharvest rice, 1318. 
Rinsing 

biotransfer potential of surfaces in closed processes, 727. 
Ripened sausages 

histidine decarboxylase bacteria in salchichdn, 516. 
Risk assessment 

CCP and risk assessment decision trees, 1242. 


Riyadh 
shrimp quality in the Riyadh market, 988. 
Ropy phenotype 
DNA plasmid analysis of ropy Pediococcus spp. in cider, 
35. 
Rotorinser 
surface sampler, 757. 
S. enteritidis 
eggshell surface microstructure, 859. 
S. typhimurium 
fate of pathogens during preparation of beef jerky, 1336. 
inhibition of pathogens in processed meats, 356. 
removal of bacteria from chicken wings with alkali/hot wa- 
ter, 746. 
S. typhimurium outbreak, 426. 
Safety concerns 
dealing with an expanding global food supply, 1133. 
Salamis 
a survey of processed meat products, 1007. 
Salmo salar 
ELISA species identification of smoked fish, 521. 
Salmonella 
analysis of microbial pathogens in blue crab meat, 803. 
consumer food-handling knowledge and practices, 287. 
detection of Salmonella enteritidis in eggs, 1273. 
detection of Salmonella in eggs, 908. 
grow-out cecal and crop Salmonella, 688. 
maintenance of a competitive exclusion culture, 1279. 
microbial quality of raw pork in Mexico City, 141. 
monitoring contamination of eggs with luminescent 
strains of Salmonella, 915. 
mutagenicity of metanil yellow and orange Il, 244. 
new enrichment plus ELISA for Salmonella detection, 
1158. 
pathogen destruction in foods by microwaves, 813. 
rapid Salmonella detection in egg products, 555. 
salmonella ELISA trial, 238. 
salmonella on tomatoes, 808. 
Salmonella and V. cholerae in reconditioned water, 577. 
solid-phase fluorescence immunoassay for Sa/monella, 
922. 
thermal resistance of pathogens in egg albumen, 1182. 
Salmonella enteritidis 
flow-injection pasteurization system, 121. 
Olive oil, lemon juice, and oregano bactericide on fish, 31. 
pathogen destruction by synergistic high pH/temperature, 
1023. 
Salmonella spp. 
irradiation and MAP on salmonellae and quality in pork, 
493. 
Salmonella typhimurium 
CPC spraying or immersion of chicken skins, 322. 
S. typhimurium inhibition by UV energy, 319. 
Salt 
factors affecting Listeria growth, 601. 
Sample storage 
preservation and storage of raw milk samples, 151. 
Sampling 
standardized microbiological sampling for beef, 778. 
Sandwich ELISA 
new enrichment plus ELISA for Salmonella detection, 
1158. 
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Sanitiziers 


sensitivity of L. monocytogenes to sanitizers, 374. 
School food safety 


HACCP analysis of school food programs in Bahrain, 282. 


Seafood 
botulinum toxin production potential in crabmeat, 257. 
characterization of Vibrio cholerae isolated from shrimp 
products, 694. 
fresh blue crab meat in tamper-evident containers, 299. 
shrimp quality in the Riyadh market, 988. 
Selection 
assay procedures for probiotics, 41. 
Selective enrichment 
MPN enumeration of Listeria in dairy products, 928. 
SEM 
Listeria monocytogenes biofilms, 827. 
Sensitivity 
ELISA for Staphylococcus aureus, 6. 
Sensory analyses 
fresh blue crab meat in tamper-evident containers, 299. 
Sensory evaluation 
sensory and microbial quality of irradiated fish, 1041. 
Serology 
characterization of Vibrio cholerae isolated from shrimp 
products, 694. 
EIA for swine trichinellosis, 1213. 
trichinellosis detection in horses, 420. 
trichinellosis detection in pigs, 295. 
Shelf life 
Chicken processed at high pressure, 146. 
growth of Listeria monocytogenes at 4 and 8°C, 944. 
organic acid use to improve beef shelf life, 849. 
sliced mozzarella cheese in MAP, 838. 
Shiga-like toxin-producing E. coli 
SLTEC detection in food by EIA, 344. 
Shiga-like toxins 
non-0157:H7 verotoxigenic E. coli, 1112. 
SLTEC detection in food by EIA, 344. 
Shrimp 
shrimp quality in the Riyadh market, 988. 
Silicates 
prevention of mycotoxicosis by means of adsorbent com- 
pounds, 631. 
Simultaneous extraction 
mode of sterilization and recovery of phenolic antioxi- 
dants, 1322. 
Skatole 
indole and skatole in pork, 663. 
Smoked fish 
ELISA species identification of smoked fish, 521. 
growth of Listeria monocytogenes at 4 and 8°C, 944. 
Smoked salmon 
microbiology of Alaska native smoked salmon, 56. 
Solid-phase immunoassay 
solid-phase fluorescence immunoassay for Sa/monelia, 
922. 
Spain 
chemical and bacteriological characteristics of cheeses 
from Asturias, 509. 
Spanish mackerel 
sensory and microbial quality of irradiated fish, 1041. 


Specific migration 
microwave susceptor test methods, 534 
Specificity 
ELISA for Staphylococcus aureus, 6. 
Spore 
inhibition of bacteria and spores by glycerides, 716. 
Spore germination 
inhibition of bacterial spore germination and outgrowth by 
monoglycerides, 832. 
Spore outgrowth 
inhibition of bacterial sphore germination and outgrowth 
by monoglycerides, 832. 
Spores 
antibotulinal activity of maleic acid, 115. 
Sporulation temperature 
effect of acidulants on heat resisance, 487. 
Spray washing 
effect of contamination time on efficacy of spray washing, 
1284. 
Stability 
stability of propionicin PLG-1, 481. 
Stainless steel 
inactivation of Listeria monocytogenes, 249. 


- Staphylococcal enterotoxin 


collaborative study on staphylococcal enterotoxin assay, 
390. 
staphylococcal enterotoxin in canned mushrooms, 1292. 
staphylococcal enterotoxin in fresh mushrooms, 819. 
Staphylococcal enterotoxins 
Micrococcaceae in goat’s milk cheese, 1200. 
Staphylococcal food poisoning 
enterotoxin H in food poisoning, 559. 
Staphylococci 
Micrococcaceae in goat’s milk cheese, 1200. 
microflora of picante cheese of Portugal, 155. 
Staphylococcus 
chemical and bacteriological characteristics of cheeses 
from Asturias, 509. 
pathogen destruction in foods by microwaves, 813. 
Staphylococcus aureus 
ELISA for Staphylococcus aureus, 6. 
microbiology of Alaska native smoked salmon, 56. 
Olive oil, lemon juice, and oregano bactericide on fish, 31. 
predictive growth model of S. aureus, 608. 
procedure for test of staphylococcal coagulase, 197. 
staphylococcal enterotoxin detection, 327. 
validation of predictive models, 11. 
Staphylococcus intermedius 
toxigenic staphylococci, 1123. 
Starter strain 
evaluation of Lactobacilius sake in cooked meat by 
ribotyping, 398. 
Steam 
microbial decontamination of beef carcasses, 127. 
Steam-vacuum 
microbial decontamination of beef carcasses, 127. 
Stomacher 
surface sampler, 757. 
Storage 
fresh blue crab meat in tamper-evident containers, 299. 
Storage stability 
sensory quality of tuna and histamine formation, 167. 
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Stracchino cheese 
yeasts in Stracchino cheese, 541. 
Streptococcus 
rapid method of screening inhibitory lactic acid bacteria, 
739. 
Stress 
environmental stress and thermotolerance of Listeria, 
465. 
Sublethal injury 
pressure inactivation of E. coli, 350. 
Subtyping methods 
Listeria monocytogenes subtyping methods, 1102. 
Sulfamethazine 
comparison of methods for sulfamethazine detection in 
milk, 1223. 
Surface sampling 
surface sampler, 757. 
Surimi 
inhibition of fish muscle enzymes, 312. 
Survey 
consumer food-handling knowledge and practices, 287. 
Swab 
surface sampler, 757. 
Swine 
Charm Test Il and Charm Farm Test, 161. 
Synergistic 
pathogen destruction by synergistic high pH/temperature, 
1023. 
Table olives 
green olive spoilage: 4-hydroxycyclohexanecarboxylic 
acid substrate, 657. 
Tamper-evident package 
botulinum toxin production potential in crabmeat, 257. 
fresh blue crab meat in tamper-evident containers, 299. 
Tannic acid 
phenolic inhibitors of digestive enzymes, 185. 
Temperature 
factors affecting Listeria growth, 601. 
growth of Listeria monocytogenes at 4 and 8°C, 944. 
MIC values for sodium lactate and NaCl, 1300. 
plused electric field inactivation of microorganisms, 1167. 
Temperature abuse 
Clostridium perfringens in MAP fish under abuse tem- 
peratures, 704. 
Test methods 
microwave susceptor test methods, 534 
Thawing 
color of cooked beef patties, 976. 
Thermal resistance 
antibotulinal activity of maleic acid, 115. 
Thermotolerance 
thermotolerance of heat-shocked Yersinia, 360. 
3M Petrifilm™ Test Kit-HEC 
E. coliO157 and other VTEC in raw meats, 1267. 
Tiger shrimp 
HPLC determination of oxolinic acid in shrimp, 199. 
Tilapia 
sensory and microbial quality of irradiated fish, 1041. 
Time-temperature integrator 
TTIS to monitor safety of pasteurization processes, 261. 
Tissue culture 
macrophagocytosis of Listeria spp., 24. 


TLC 

TLC versus ELISA for deoxynivalenol, 438. 
Tomato 

salmonella on tomatoes, 808. 
Total counts 

surface sampler, 757. 
Transmission 

Helicobacter and Arcobacter risks, 1127. 
Trial 

salmonella ELISA trial, 238. 
Trichinella spiralis 

EIA for swine trichinellosis, 1213. 

trichinellosis detection in horses, 420. 
Trichinellosis 

trichinellosis detection in pigs, 295. 
Trichothecenes 

ELISA for 3-acetyldeoxynivalenol in barley, 525. 
Trimming-washing 

removal of fecal and bacterial contaminants from beef, 

751. 

Trisodium phosphate 

removal of bacteria from chicken wings with alkali/hot wa- 

ter, 746. 

Trypsin 

phenolic inhibitors of digestive enzymes, 185. 
TSP 

attachment of E. colito beef, 453. 
Tunafish 


sensory quality of tuna and histamine formation, 167. 


Turkish yogurt 
microbiological quality of fruit-flavored yogurt, 402. 
Typing 
S. typhimurium outbreak, 426. 
Tyramine 
biogenic amines in beers, 175. 
UHT 
lactulose and furosine in UHT milk, 1061. 
UV energy 
S. typhimurium inhibition by UV energy, 319. 
V. cholerae 
Salmonella and V. cholerae in reconditioned water, 577. 
Vacuum packaging 
fumaric acid treatment of ground beef, 1037. 
irradiation resistance of Arcobacter and Campylobacter 
spp. in pork, 1164. 
yeasts in Stracchino cheese, 541. 
Vacuum-packaged 
evaluation of Lactobacillus sake in cooked meat by 
ribotyping, 398. 
Validation 
validation of predictive models, 11. 
Vegetables 
C. botulinum in packaged vegetables, 59. 
pathogens in produce, 204. 
Verotoxins 
non-0157:H7 verotoxigenic E. coli, 1112. 
Viability 
assay procedures for probiotics, 41. 
Viable but nonculturabie 
viable but nonculturable bacteria, 96. 
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Vibrio cholerae 

characterization of Vibrio cholerae isolated from shrimp 

products, 694. 

viable but nonculturable bacteria, 96. 
Vibrio cholerae O1 

rapid detection of V. cholerae O01, 1153. 
Villal6n cheese 

Aeromanads in fresh Ewe’s milk cheese, 1288. 
Virulence 

assay of Listeria strains on MAC-T cells, 932. 

macrophagocytosis of Listeria spp., 24. 

Yersinia enterocolitica in hake, 781. 
Vitamins 

CO, effect on milk during cold storage, 1305. 
Vomitoxin 

TLC versus ELISA for deoxynivalenol, 438. 
VTEC 

E. coliO157 and other VTEC in raw meats, 1267. 
Washes 

microbial decontamination of beef carcasses, 127. 
Water activity 

Aspergillus spp. contamination of an unpreserved cookie, 

1055. 

MIC values for sodium lactate and NaCl, 1300. 
Well-diffusion assay 

improved propionicin detection and production, 734. 
Whey cheeses 


growth of Listeria monocytogenes in whey cheeses, 1193. 


Whole muscle chicken meat 
pediocin controls Listeria monocytogenes on chicken 
meat, 1187. 
Wood 


microwave disinfection of cutting boards, 1049. 


Xerophilic mold 
Aspergillus spp. contamination of an unpreserved cookie, 
1055. 
Yeast 
enumeration of Z. bailli, 652. 
two-day ISO-GRID® yeast and mold count, 416. 
yeasts in Stracchino cheese, 541. 
Yeasts 
fungicidal effect of 15 disinfectants, 268. 
microflora of picante cheese of Portugal, 155. 
Yersinia enterocolitica 
growth of heat-shocked Yersinia, 365. 
Yersinia enterocolitica in hake, 781. 
Yersinia 
thermotolerance of heat-shocked Yersinia, 360. 
Yogurt 
microbiological quality of fruit-flavored yogurt, 402. 
“Zapatera’” spoilage 
green olive spoilage: 4-hydroxycyclohexanecarboxylic 
acid substrate, 657. 
Zea mays 
aflatoxin resistance in corn, 276. 
Zearalenone 
fungi and mycotoxins in Netherlands cereals, 772. 
Zimbabwean milk 
quality of raw milk from smallholder farms in Zimbabwe, 
984. 
Zoonosis 
bovine spongiform encephalopathy: foodborne risk?, 
1106. 
Zygosaccharomyces bailii 
enumeration of Z. bailli, 652. 
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